
Taco Salad*
House-made tortilla bowl filled with romaine  
lettuce, topped with seasoned beef or seasoned 
chicken breast, shredded cheese, diced 
tomatoes, green onions, black olives, sliced 
jalapeños, fresh avocado, sour cream, salsa 
and served with chipotle dressing.

Honey Crunch Chicken Salad
Flame-broiled chicken breast glazed with orange 
and honey. Served over a bed of romaine and 
shaved cabbage tossed with almonds and our 
own citrus vinaigrette. Topped with crunchy taro 
chips, wontons, fried garlic, scallions, cilantro 
and serrano chilies.

Mac & Cheese with Salad 
Shepherd’s Pie with Salad
Bowl of Soup with Salad
Our full size salads are a meal on there own. If 
you are looking for a smaller portion than this 
is the ticket for you.

Honey Crunch Chicken Salad
Cobb Salad
Grilled Caesar Salad
Add grilled chicken for additional charge.
Add grilled shrimp for additional charge.

Fish & Chips
Chicken Strips & Chips
Bolognese
Meatloaf
Alfredo 

Soup and Sandwich
Enjoy our soup of the day or our homemade 
beanless chili. All sandwiches are served with 
lettuce, tomato, red onions and mayo. 
Half Sandwich        Full Sandwich
Cheese: 
Cheddar, Swiss, Pepper Jack
Meat: 
Ham, Turkey, Roast Beef

Grilled Caesar Salad
Fresh romaine hearts charbroiled, shaved 
Parmesan cheese and homemade garlic 
croutons, drizzled with our signature Caesar 
vinaigrette.
Add grilled chicken breast for additional charge.
Add grilled shrimp for additional charge.

Cobb Salad
Chopped romaine hearts, diced tomato, crisp 
bacon bits, sliced hardboiled eggs, fresh 
avocado, green onions, blue cheese crumbles 
with our signature dressing.
Add grilled chicken for additional charge.

Gaucho Steak Salad*
Argentinian spice rubbed sirloin steak grilled 
to perfection and drizzled with chimichurri 
sauce. Served over a bed of spring greens 
with avocado, cucumber, tomato wedges, 
shaved red onion, cotija cheese and grilled 
lemon.

Full Size Salads

Lighter Fare

DESSERTS
B52 #2
Bailey’s, Kahlua and Grand Marnier poured a la mode.

Very Berry Crumble
Mixture of local berries (blackberries, blueberries, strawberries and raspberries) topped with buttery brown 
sugar crumble, served with a scoop of vanilla ice cream.
.

Molten Chocolate Cake
Served warm and moist, a la mode and drizzled with a salted caramel sauce

Three Sisters Vanilla Ice Cream
Double scoop, can be topped with your favorite liqueur for a bit more..........

Creme Brulee (aka Burnt Cream)
A rich custard topped with a contrasting crisp caramelized sugar.

Fried Twinkie
Crisp crunchy outside, creamy molten center. Served a la mode and drizzled with a salted caramel sauce.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
Note: Groups or parties of 8 or more persons will be charged and 18% gratuity. We require one check for the entire group.
www.facebook.com/ArenaSportsBarandGrille  e | www.arenasportsbarandgrille.com

@ArenaGrille

Classic Bistro Salad
Tender butter lettuce, green onion, candied 
walnuts and blue cheese crumbles with 
our red wine vinaigrette.
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Arena Burger*
Melted cheddar cheese, pickles, tomato, lettuce and 
onion on a  grilled bun.
Add bacon or fresh avocado for additional charge.

Blue Cheese Burger*
Our half pound Angus burger grilled to your 
specifications, topped with onion strings, black pepper 
bacon and molten blue cheese.

The Chili Burger*
Served open faced on a grilled bun with our signature 
house-made Arena chili, topped with shredded cheddar 
and jack cheese and sweet onions.

Asada Burger*
Melted pepper jack cheese, Asada seasoned patty, 
topped with jalapeño bacon, serrano chili aioli and 
butter lettuce.

Reuben Burger*
Slow cooked, thin sliced corned beef with melted Swiss 
cheese piled high on our burger patty with grilled sauerkraut 
and Thousand Island dressing.

Meatloaf Sandwich (served cold)
House-made, chilled and sliced with your choice of 
bread, served with mayonnaise, lettuce, tomato and 
onion.

Chili Dog
¼ pound all beef frank smothered in our Arena chili, 
topped with onions, shredded cheddar and jack 
cheese.

Prime Dip Sandwich*
Thin sliced prime rib served on a grilled garlic buttered 
baguette.

Reuben
Slow roasted corned beef brisket, piled high with Swiss 
cheese, grilled sauerkraut, Thousand Island dressing 
on grilled marble rye.

Fettuccine Alfredo
A creamy garlic sauce and shaved Parmesan cheese, 
served with garlic bread.
Add grilled chicken or jumbo shrimp for a bit more.

Bone-In Rib-eye*
Lightly seasoned, fire grilled and topped with maître ď 
butter. This gladiator of steaks is sure to satisfy with 
a generous portion of mashed potatoes and seasonal 
vegetables.

Bolognese
Penne noodles tossed with a slow simmered ragu of beef, 
pork or mild Italian sausage, served with garlic bread.

Arena Mac and Cheese
Asiago, Romano and Parmesan cheese, a bit of cream 
and a touch of garlic melted throughout, with Parmesan 
bread crumbs baked on top.

Shepherds Pie
This old world Irish staple is topped with loaded mashed 
potatoes toasted to a golden brown and served with 
brown bread and Guinness molasses butter.

Meatloaf
Arena’s recipe includes a blend of ground chuck and 
veal, thick sliced and topped with caramelized onions, 
mashed potatoes and gravy.

Steak Frites*
A classic bistro dish gets our personal touch with a 
flat iron steak grilled to perfection, topped with truffled 
garlic butter and accompanied with a generous pile of 
French fries and a rich demi sauce.

Apple Bourbon Pork Chop*
Thick cut pork loin chop, brined with spiced apple 
cider and house smoked bourbon, flame grilled and 
served with apple bourbon demi-glace.

These items are served with coleslaw and fries instead of soup or salad

Fish and Chips
A generous portion of Atlantic cod, hand cut and beer 
battered, deep-fried to a golden brown and served with 
fries, coleslaw and house-made tartar sauce.

Chicken Strips
Chicken breast lightly breaded, served with fries and 
coleslaw.

Jumbo Grilled Shrimp*
Flame-broiled and basted in butter, served with a generous 
portion of rice pilaf and seasonal vegetables.

BLTT
A protein boost of thinly sliced turkey on your choice of 
deli bread gives this classic favorite a little more T!
Add fresh avocado for additional charge.

Lamb Burger*
Half a pound of ground lamb grilled to your specifications 
and smothered with sautéed mushrooms, Dubliner 
Irish cheddar and roasted garlic aioli. Served with crisp 
butter lettuce on a toasted brioche bun.

Mushroom Swiss Burger*
Sautéed mushrooms, melted aged Swiss cheese, 
lettuce, onion and tomato.

Our burger patties are a ½ pound of 100% Angus beef. Make it a one pounder for addtional charge. All burger and 
sandwiches come with your choice of fries, coleslaw, soup or crisp garden salad. Substitute a garden veggie patty at no 
extra charge. Substitute a gluten free bun for bit more.

Served with a tossed salad or soup of the day

Burgers & Sandwiches

Entrées
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
Note: Groups or parties of 8 or more persons will be charged and 18% gratuity. We require one check for the entire group.
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Cowboy Burger*
Thick sliced hickory smoked bacon, cheddar cheese, 
BBQ sauce and a golden brown thick style onion ring.

BBQ Pulled Pork Sandwich
Our slow cooked pork shoulder tossed in BBQ 
sauce on a grilled brioche bun and topped with 
coleslaw.

Pan Roasted Riesling Chicken 
Half pound bone-in chicken breast seared to 
a golden brown and finished in the oven with 
Riesling. Served with mashed potatoes and 
seasonal vegetables.

Grilled Chicken Burger
Boneless skinless chicken breast with Swiss 
cheese, bacon, lettuce and sliced tomato.
Add fresh avocado for 



Chicken Wings
8 wings with your choice of BBQ, buffalo, sweet 
chili garlic or habanero sauce. Served with carrot 
sticks, celery stick and ranch dressing.

Quesadilla
Shredded chicken, melted cheddar and jack 
cheese, sliced jalapeños, diced tomato and onion 
in a grilled sun-dried tomato tortilla. Served with 
sour cream and salsa.

Colossal Nachos
Tri-color tortilla chips layered with cheddar and 
jack cheese, topped with tomatoes, green onions, 
black olives, sliced jalapeños, sour cream, salsa 
and seasoned chicken or seasoned beef.

Poutine Fries
Our version of French Canadian junk food features 
French fries, Gruyère cheese, bacon, pulled pork 
and green onions smothered with a rich duck 
demi-glace.

Cheese Curds
Beer battered white cheddar cheese curds with fire 
roasted tomato sauce.

Calamari
Lightly breaded tubes and tentacles, cooked to a 
golden brown with a side of garlic aioli.

Clam Strips
Lightly breaded golden brown clam strips, served 
with house-made tartar sauce.

Artichoke Spinach Dip
House-made, served hot, rich and creamy with 
garlic crostini.

Sliders*
3 Pulled BBQ Pork Sliders topped with coleslaw  or 
3 Prime Rib Sliders with horseradish cream   or
3 Cheeseburger Sliders with caramelized onions.

The Arena is available for large parties, sports team 
events, corporate events and service club meetings.

House Wine:
14 Hands
Cabernet, Chardonnay or Merlot   

House Wells:
Single     
Doubles      

Boneless Chicken Wings (JV Size)
Sweet chili garlic, buffalo, BBQ or Habanero.

Pulled BBQ Pork Sliders (3)
Piled high with pork on a bun, topped with coleslaw 
and garnished with frizzled onions.

Burger Sliders (3)
Cheeseburger sliders with caramelized onions and   
garnished with frizzled onions.

Cheese Nachos
A blend of melted cheddar and jack cheese. Served 
with salsa.

Hot Dog
All beef frank split and broiled, served on a bun with 
fries.

Cheese Curds
Beer battered white cheddar cheese curds with fire 
roasted tomato sauce.

Fish Tacos (2)
Asada seasoned Atlantic cod with serrano chili aioli and 
fresh pico de gallo.

Fish Tacos
Asada seasoned Atlantic cod with serrano chili aioli 
and fresh pico de gallo.

** Happy Hour Food available from 10pm - Closing! 
(in house only)

Chili Cheese Empanadas
Beanless chili, cheddar and jack cheese stuffed into 
handmade tortilla dough and fried to a flaky golden 
brown.

Chili Cheese Empanadas
Beanless chili, cheddar and jack cheese stuffed 
into handmade tortilla dough and fried to a flaky 
golden brown.

Onion Rings
Golden brown with BBQ and tartar sauce on the side.

Draft Beers:
Bud Light or Coors Light   
Hand Crafted Beers   
Sampler Four 4-oz Glasses 
Angry Orchard Hard Cider 
Add shot of Fireball “Apple Slap”           

Happy Hour items and prices are only 
available during Happy Hour times.

Monday - Sunday  3:00pm to 6:30pm

HAPPY HOUR Warm Ups

FOOD**
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
Note: Groups or parties of 8 or more persons will be charged and 18% gratuity. We require one check for the entire group.
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Follow us on Facebook 
for event updates

Boneless Chicken Wings
Boneless wings with your choice of BBQ, buffalo or 
sweet chili garlic sauce. Served with carrot sticks, 
celery stick and ranch dressing.
Junior Varsity (½ lb)             Varsity (Full lb) 


